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the reducing sugars in the resultant liquid being determined with Fehling's
solution. The difference between the reducing sugars thus found and
those found in the inverted solution, multiplied by 0-9, gives the amount
of dextrin.
 12.	Gelatine.—From 20 to 30 grams of the substance are dissolved in
about 10 c.c. of water in a porcelain dish and precipitated with 100-150
c.c. of alcohol, the mass being allowed to stand, the liquid decanted off,
and the precipitate remaining adherent to the dish divided into two parts.
One of these is heated in a test-tube with quicklime : in presence oi gelaine,
ammonia is evolved.   The other is dissolved in water and the solution
tested with picric acid or tannin solution, which gives a precipitate in
presence of gelatine.
 13.	Gelose (Agar-agar).—This usually contains diatoms, which may
be separated and recognised microscopically.    For this purpose, the sub-
stance is boiled with 5% sulphuric acid containing a few crystals of per-
manganate, the insoluble part being allowed to settle and observed under
the microscope;   another method consists in centrifuging the substance
after heating with a little hydrochloric acid and examining the deposit.
The diatoms peculiar to gelose are recognised by their characteristic appear-
ance :   in particular, Arachnoidiscus faponicus, which is circular with its
surface marked by pronounced radial strise.
Certain qualities of very pure gelose, which do not contain diatoms,
may be detected as follows: Precipitation with alcohol is carried out as
in the test for gelatine, the precipitate obtained being dissolved in 50 c.c.
of boiling water and the solution treated with lime water until distinctly
alkaline, and boiled for 2-3 minutes and filtered through linen. The filtrate
is neutralised almost completely by oxalic acid solution and evaporated
to dryness on a water-bath, the residue being broken up with a glass rod.
If gelatine is present, the mass is treated with 2 c.c. of formaldehyde and
again evaporated to dryness. In either case, the residue is taken up in
50 c.c. of water and the liquid boiled for some minutes and filtered hot
through a hot water or steam funnel. The nitrate is evaporated to 6-8
c.c. and poured into a test-tube: if gelose is present, the liquid sets to a
gelatinous mass on cooling.
14.	Microscopic Test.—This is carried out more especially with jams
and preferably in comparison with samples of certain origin, in order to
characterise the particular tissues of the fruit used and to detect any elements
of different fruits, which may be present particularly in products prepared
with residues from the manufacture of crystallised fruit.
***
Jams and jellies contain marked proportions of sugars (usually 50-70%*
including the dextrin of any glucose used), which constitute almost £h.e whole
of the dry extract in jellies, whilst jams usually contain appreciable quantities
of non-saccharine extractives (up to 5-6% or more). The amount of insoluble
matter is appreciable in jams but negligible in jellies. In genuine products
the ash usually varies from 0*2 to 0-4%, and the acidity varies with the nature
of the fruit, but in unaltered products it should as a rule be neutralised by a
few c.c. of 3SF-alkali per 100 grams and should result wholly from, fixed acids.

